
CAKE BASE  
 
80 g egg yolk .......................................10,4% 
150 g egg white ...................................19,5% 
100 g semi-salted butter ......................... 13% 
170 g wheat flour (T45) .......................... 22%
60 g very fine almond powder ............... 7,8%
150 g of caster sugar ...........................19,5%
8 g baking powder ................................... 1%
Very fine zest of 2 lemons ...................... 0,2%
50 g lemon juice ................................... 6,5%
The “caviar” of a vanilla pod.................. 0,1%
A few drops of natural bitter almond flavour
 
 Total recipe = 770 g
 
Preheat the oven to 180°C and grease/
flour the moulds.
Prepare the butter into an ointment. Stir 
in the zest and leave to stand at room 
temperature for at least 1 hour.
Beat the egg yolks with the sugar until 
white.
Add the zest ointment butter and whisk 
vigorously.
Mix the flour, almond powder, vanilla 
caviar and baking powder.
Mix the egg yolk/sugar/butter/zest 
mixture with the powder mixture prepared 
above in a food processor fitted with a 
paper towel.
Stir in the fresh lemon juice at the very 
end of the mixture.
Beat the egg whites until stiff peaks form 
and gently fold 2-3 times using a Maryse.
Garnish the mussels to 2/3 of their 
volume.
Cook for about 20-30 min at 180°C.

RASPBERRY INSERTS  
 
500 g PONTHIER raspberry puree ..........98,3% 
8,5 g of GELLAN (060635) ...................... 1,7% 
QSP 60:40 water solution: SODIUM CI 
(060640) .......................................................
 
Total recipe = 508,5 g
 
Measure the pH of the raspberry puree 
using a pH meter.
Add sufficient SODIUM CI solution to 
reach a pH value slightly above 4.
Whisk the GELLAN into the raspberry 
puree when cold.
Bring the mixture to a boil and pour into 
the desired greased insert mould.
Store in the fridge for at least one hour 
then cut out the desired shapes.
Gently fold into the cake mixture before 
baking and cover with cake mixture.

SUGGESTIONS

This kind of jellified fruit preparation is 
heat-stable.
Thus it opens various possibilities for 
you to extand your product range 
among muffins, madeleines, financiers 
or puff pastries.

LEMON-RASPBERRY 
CAKE

060635 

Gellan - 700 g

060640 

Sodium CI - 1 Kg

PRODUCT BENEFITS :
GELLAN is a unique gelling agent because it can 

withstand baking at temperatures

that can reach over 120°C while maintaining a firm 

texture and a clean cut.

Cooking resistant

Hot processing

PH >4 PH factor recommended
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Aqueous

Aqueous

Non-thermoreversible

Non freeze / deep-freeze resistant
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